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Proposed Claim Amegdments 



1 . (Twice Amended) A method of making a pa^jSla^cheese selectgd^om 
cacciocavallo. mo^zarella and scamorza,<Low^mois^ 
'^l5m.mo2zarella and 5camoi55>and provolone^ the method comprising: 



blending a typical pasta filata-type cheese curd, 

processing the blended curd in a processed cheese cooker by injecting only direct 
steam into the blended curd just until the blended curd forms a uniformly melted product, 
and 

packaging and cooling the melted product Groxn the processed cheese cooker. 



2. A method according to claim 1 , that is brine-free and wherein the melted product 
is blast cooled. 

3. Cancelled. 

4. The method according to claim 1, wherein the curd is selected from fresh curd, 
aged curd, barrel cheese, and mixtures thereof. 



5. (Twice Amended) A method of making a pasta filata cheese selected from 
cacciocavallo^ mozzarella and scamoiza. low moisture mozzarella and scamorza, part 
skim mozzarclla and scamorza. and provolone, the method comprising: 

blending a typical pasta filata-type cheese curd, 

injecting only direct steam into the blended ciurd just until the blended curd forms 
a uniformly melted product, and 

packaging and cooling the melted product. 

6. A method according to claim 5, wherein the fat content of the pasta filata cheese 
is reduced by lowering the fat content of nwlk used in making the curd. 
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7, A method according to claim 5, wherein the salt level of the pasta filata cheese is 
determined by adjusting the sale content of the curd before injecting steam into the 
blended curd. 

S. (Cancel this claim; it essentially duplicates allowed claim 19,) A method according 
to claim 5, wherein various ingredients are added before injecting steam into the blended 
curd to optimize quality of the pasta filata cheese, the ingredients selected from non-fat 
dry milk, anhydrous milk fat, milk protein concentrate, concentrated milk fat, dry cream* 
emulsified, water, salt and mixtures thereof. 



9. A method according to claim 5, that is brinc-fice and wherein the mehed product 
is blast cooled. 

1 0. (Twice Amended) A method of making a cheese selected from cacciocavallo, 
mozzarella and scamorza, low moisture mozzarcUa and scamnrya. part skim mozzarella 
and scamorza, and provolone, the method comprising: 

blending a curd having a moisture content of from about 38% to about 48%, a salt 
content of from about 0-S% to about 2%, a fat content (diy basis) of from about 3S% to 
about 48% and a pH of from about 5.0 to about 5.4, 

injecting only direct steam into the blended cxird just until the blended curd forms 
a uniformly melted product, and 

packaging and cooling the melted product. 

11. A method according to claim 10, wherein a thermophilic culture is added to milk 
used in making the curd. 

12. A method according to claim 9, wherein injecting only direct steam into the 
blended curd produces cheese internal temperatures ranging from about 140 to about 180 
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13. A method according to claim 9, wherein injecting only direct steam into the 
blended curd is accompanied by a minimum auger speed to assure even mixing and 
melting of the blended curd without lowering fat and moi&tiure conleni to below that 
desired for the cheese. 

14, A method according to claim 10, that is brine-free and wherein the melted product 
is blast cooled. 

15. (Twice Amended) A method of making a cheese selected from cacciocavalio, 
moggarella and scamorza. low moisture mozzarella and scamorza. part skim mozzarella 
and scamorza. and provolone. the method comprising: 

blending a curd having a moisture content of from about 38% to about 48%, a salt 
content of from about 0,8% to about 2%, a fat content (dry basis) of from about 38% to 
about 48% and a pH of from about 5.0 to about 5.4, 

processing the blended curd in a processed cheese cooker by injecting only direct 
steam into the blended curd just until the blended curd forms a uniformly nielted product, 
and 

packaging and cooling the melted product from the processed cheese cooker. 

16, A method according to claim 15, wherein augers in the processed cheese cooker 
have a closed auger flighting. 

17, A method according to claim 1 5, wherein the curd has a moisture content of from 
about 43% to about 45%, a salt content of from about 1.2% to about 1.5%,a fat (dry basis) 
of from about 38% to about 42%, and a pH of from about 5.1 to about 5.3. 

18. A method according to claim 15, that is brine-free and wherein the melted product 
is blast cooled. 
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19. (Allowed) A method of making a pasta filata cheese comprising: 

blending a typical paista filata-type cheese curd, 

injecting steam into the blended curd jusl until the blended cxird forms a uniformly 
melted product, and 

packaging and cooling the melted product; 

wherein various ingredients are added before injecting steam into the blended curd 
to optimize quality of the pasta filata cheese, the ingredients selected from non-fat dry 
milk, anhydrous milk fat, milk protein concentrate, concentrated milk fat, dry cream, 
emulsiHcr, water, salt and mixtxires thereof. 

20. A method of making a cheese selected from cacciocavallo, mozzarella and 

C scamorza, low moisture mo2zarella and scamorza, part glrim m ozzarella and scamorza, 

and provolone, the method comprising: 
^ blending a curd having a moisture content of from about 38% to about 48%, a salt 

ffi content of from about 0,8% to about 2%, a fat content (dry basis) of from about 38% to 
[£ about 45% and a pH of from about 5.0 to about 3.4, 

injecting steam into the blended curd just until the blended curd forms a imiformly melted 
W product, and 

S packaging and cooling the melted product; 

wherein injecting steam into the blended curd is accompanied by a minimum 
auger speed to assure even mixing and melting of the blended curd without lowering fat 
and moisture content to below that desired for the cheese. 

21, A method according to claim 19, wherein the fat content of the pasta filata cheese 
is reduced by lowering the fat content of milk used in making the curd, 

22, A method according to claim 19, wherein the salt level of the pasta filata cheese is 
determined by adjusting the sale content of the curd before injecting steam into the 
blended curd. 
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23. A method according to claim 19, that is brine-free and wherein the melted product 
is blast cooled. 



